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THE ROYAL 
LION HOTEL 



Step into a relaxing holiday 


holidays 



Superb self-catering holidays 
Over 250 cottages in and 
around Lyme Regis 

Visit our website 

www.lymebayholidays.co.uk 

Call for a free colour brochure 

01297 44 33 63 
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Lighting up 

Lyme Regis 


It will be special this year, when the lights go on in Lymefor Christmas. 
For, probably as never before, these are the lights that mean so much. 


I T WILL be special this year, when the lights go 
on in Lyme for Christmas. For, probably as 
never before, these are the lights that mean so 
much. 

In recent years, since former mayor, the late 
Barbara Austin, first championed the effort to 
illuminate Lyme at this time of year, the town has 
drawn increasingly-large crowds to the ceremony 
of switching on the Christmas lights. 

Last year it was anybody’s guess how many 
residents and visitors turned out. Three thousand? 
Five thousand? Nobody could accurately count 
them but everybody local knew that they had 
never seen so many people crammed into Broad 
Street, filling the road and every inch of pavement 
as the huge, joyous throng stretched back up to 
Silver Street. 

But for a short while this autumn it looked as if 
Lyme could not repeat that sparkling spectacle 
because vandals broke into the shed that stored 
the lights which traditionally decorate the trees 
above every shop, and they smashed them all. 

The cost of replacement lights ran to more than 
£2,500 and the Christmas lights committee were 
devastated. How would they find that sort of 
money? Would Lyme be blacked-out this year? 

But if the vandals thought that they had ruined 
Christmas for Lyme, they reckoned without the 
community spirit of this town. 

As soon as the news broke about the vandalism, 


the whole town rallied to raise money for new tree 
lights; collection buckets were put out in pubs, 
hotels and businesses made donations, residents 
chipped in whatever they could afford and 
children gave their pocket money. 

In just four glorious days, the people of Lyme Regis 
raised more than £4,300: Christmas was saved and 
the vandals shamed. 

And that’s why the lights will matter so much this 
year: they are not merely the town lights now, they 
are the people’s lights, a great, festive brightness 
that will shine because those people will never be 
beaten. 

So come early to see the lights go on this year, 
because on November 29th, Broad Street is 
expected to be packed out with friends and 
families as a procession of pride walks down the 
town. 

Coming early will give children and adults the 
chance to join the parade. From 3.00pm at the 
Baptist church, opposite the cinema, there will be 
a free workshop for making the Christmas lanterns 
which each year draw ‘oos’ and ‘ahs’ as they 
illuminate the parade. At the same time and place, 
adults can exercise their imagination to gladden 
the occasion by making their entries for the 
Christmas hat competition. 

Lyme at Christmas is always a heart-warming sight 
with the shops all decked with wows for lolly and 
this year there will be Santa’s Grotto at The Royal 


Lion Hotel, street theatre and Christmas songs, 
mince pies, mulled wine and roasting chestnuts as 
the town goes all Dickensian. 

At 5.15 pm, the whole procession - Father Christmas, 
the Lyme majorettes, the mayor and town crier, 
lantern carriers and glad hatters - will set off from 
the top of Broad Street to march to the huge 
Christmas tree at the bottom of the street. There, 
counted down by a chant that they’ll hear in 
Charmouth, the lights will be switched on at 5.30pm. 

It will be a winter wonder to behold. 

Switch-on Saturday November 29th 
www.lymeregiscarnival.co.uk 
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LEADING LIGHT | The late Barbara Austin MBE (centre), 
with Deputy Mayor Anita Williams, Mayor Sally Holman, 


Mayoress Jane Whittington and Town Crier Alan Vian. 
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I t will be cold. It will be really, really cold, going for a swim at Charmouth 
on Christmas Day and at Lyme on New Year’s Day. 


You know how, when you’re reluctant about going for a dip in the summer 
with a friend and the friend says, “Come on in, it’s lovely once you’re used 
to it”, so you dive in and it’s not lovely at all; they lied and it’s freezing and it 
continues to be freezing no matter how much you thrash about as your feet 
turn blue? 


Well it will be much colder than that. In fact, unless you’re a polar explorer 
with a weird fetish for a daily plunge where the walruses go, it will be colder 
than any sea that you have ever swam in. About 8oC. 


This isn’t just cold water, this is screaming water, hence the mass howling 
that happens every year as hundreds of brave souls run into the sea, 
screeching. 


A strange, almost out-of-body experience happens as you run across those 
last few yards of sand. Your mind is saying, “This isn’t happening, I’m having 
a bad dream”. 


And then you dive, hit the water and come up again faster than a Polaris 
missile as every nerve in your body shrieks “*@&%ING HELL! This really isn’t 
happening!” 


It will be cold. It will 
be really, really cold, 
going for a swim at 
Charmouth on Christmas Day 
and at Lyme on New Year’s Day. 


ARTHUR FORDHAM & CO. 


IRONMONGERY KITCHENWARE • HOME WARE 

SPECIAL PRICES ON LIMITED RANGE OF STELLAR 

‘SBB* HORVUOOD 3 g kitchen a KfY o « 

“5 ^Hge KitchenCraft |§ ™ LS B m m1 

PoRTmeiRioN nH 

Joseph' ill z!"* 

Josephiilw HAMBWA1E 


US ON 

01297 

442607 


GOOD 

quality 




Your Local Ironmongers, Est 1971 

67 Broad Street, Lyme Regis, Dorset, DT7 3QF 


OlA/lA/U 

Li". L 


35a Broad Street, 
Lyme Regis, DT7 3QF 


UA, UyiM,e l^egus phone 01297 443824 

Ladies fashion & accessories www.onnishop.co.uk 


Go to ujujiu.onnishop.co.uk for our 
Christmas Si Neui Year opening times 
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But it is. Even though, as some of us have tried, you have had yourself 
wrapped in clingfilm like a mummy and put a wetsuit over that, even then 
it’s still cold. Even when you have first consumed a quarter bottle of whisky, 
it is still cold. There is absolutely no way around this and don’t believe any 
of the macho men in their Speedos, saying, “actually, it’s OK”, because 
actually, it is not: it hurts and you will yelp. 

But, and it’s a big but, well done you if you join the fancy-dressed heroes 
for the plunge off Charmouth at 11.00 am on Christmas Day, or (or if you are 
insane, and) the Lyme Lunge at 1.00 pm on New Year’s Day. 

Well done you because not only will you be entertaining hundreds of 
onlookers - in Lyme’s case, thousands - you will also be helping to do 
some good, as collections at these very Dorset events raise a lot of money 
for charities who need our help. Last year the Lyme Lunge, organised by the 
Rotary Club, raised £4,500. This year the collection buckets will be for 
Help4Heroes, so if you’re a spectator, dig deep as those forces boys and 
girls deserve it. 

Oh and by the way, once you’re out - and few stay in for more than a 
minute or so - and you’re shivering on the sand as everyone is taking 
photos of you and friends are offering a towel which is useless, because 
what you need is an industrial flame-thrower, then the satisfaction, the 
pride and the achievement is the very best feeling of all. Well done you. 



The Na g s Head 

LYME’S REAL ALE PUB 

Robin & Debbie would like to take this opportunity, 
to reassure everyone that they will be staying at 
The Nags Head for the forseeable future 

Wishing all our customers old and new 
a very Merry Christmas 

01297 442312 

32 Silver Street, Lyme Regis, Dorset DT7 3HS 

www. nagsheadly mer egis. co. uk 




TOWIWNILL 

C HEESEMONGER 

- LYME REGIS - 
DON’T FORGET THE BABY 
CHEESES! 

There’s still time to order hampers 
8c choose a Christmas cheeseboard 
WWW.rOWWMILLCIIEESE.CO.IJK 
MILL LANE, LYME REGIS, 1)17 3PU 
01297 44 20 20 
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LYME’S LEGENDARY 



ON THE first day of the new year of 100 years ago a Hollywood 
legend was born in Lyme Regis. 

The legend of Lassie, the faithful dog star of seven MGM movies, 
radio shows and TV series, began with one of the biggest naval 
tragedies of the early years of World War I when, on January 1st 
1915, the British battleship HMS Formidable was torpedoed in 
Lyme Bay, 20 miles off Start Point. 

The first torpedo from Captain Rudolf Schneider’s U-24 pierced 
the ship on its port side and it began to take in water. Forty 
minutes later a second torpedo hit and the Formidable’s skipper, 
Captain Arthur Loxley, gave the order to the 746 crew, to 
abandon ship. 



The lifeboats that had not been destroyed by the explosions 
were launched along with anything that would float, including 
the ship’s piano, and desperate men rowed and swam for safety 
before the giant ship sank in 60 metres of water at 4.30 am. 

One of the lifeboats had 71 men aboard. The boat was damaged 
and was half-filled with water as it was pounded by 30ft waves 
that hid it from sight of a liner and 11 other ships that passed 
through the bleak day and night without the calls of the 
shipwrecked seamen being heard. As the lifeboat took in more 
water, one sailor sat over a hole in its side as others used their 
hats and boots to bale out the boat continuously for 22 hours 
as, despite losing its rudder, it was steered towards a light, 
spotted when they were three miles offshore from Lyme. 

On the Marine Parade at around 11.00pm, Lyme girl Gwen 
Harding was walking home with her parents when she heard 
cries and spotted the lifeboat. The alarm was raised and the 
town’s police sergeant James Stockley and other local men ran 
into the surf to get the lifeboat ashore at Cobb Gate. One sailor 
collapsed exhausted into the sea and was being swept out by 
the waves until Sgt Stockley dived in and hauled him ashore. 

Only 48 men were still alive in the boat. Some were taken to the 
town’s cottage hospital, others, with the dead, were taken to the 
nearby Pilot Boat inn at the bottom of Broad Street, where the 
landlord Tommy Atkins and his wife surveyed the scene in 
horror. 

Mr and Mrs Atkins had a collie cross dog called Lassie. As the 
bodies were brought to the pub, Lassie began to lick the face of 
one of them, Able Seaman John Cowan, the sailor that Sgt 
Stockley had saved from the surf but who now appeared to have 
died. Mr Atkins tried to shoo the dog away but she refused to 
move and continued to lick and nuzzle Seaman Cowan’s body, 
lying down next to him, trying to warm him. 

Suddenly, after 30 minutes of the dog’s determined attention, 
John Cowan stirred. He was alive, saved by faithful Lassie, the 
pub’s dog. 

The loss of HMS Formidable so early in the war was a huge blow 
to the Royal Navy and damning for national morale. But the story 
of Lassie’s heroism gave some silver lining to the tragedy and, 
soon, newspapers around the world were running accounts of 
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the life-saving miracle mutt. 

Lassie became hugely-famous. 

She was awarded bravery 
medals and at the 1915 Crufts 
Show she was awarded first 
prize in the ‘hero dogs’ category. 

The story inspired writer Eric 
Knight and decades later he 
published a novel about a 
faithful collie, Lassie Come 
Home. The book was turned 
into a MGM movie with a male 
dog called Pal playing the 
female lead. Following its 
massive international success, 
six other films were made and 
Lassie became Hollywood’s 
biggest animal legend. 

But another dog was also a 
hero of the sinking of HMS 
Formidable and his story is 
largely unknown. 

When the first torpedo hit his ship, Captain Loxley was on the 
bridge. At his side, as always, was Bruce, his three-year-old 
Airedale terrier. As Captain Loxley gave orders to abandon ship, 
his dog sat at his feet, refusing to move. 

“There’s life in the old ship yet”, Captain Loxley cajoled his frightened 
crew, “be British”. 

But when the second torpedo hit and the Formidable began to 
roll on her side all hope was lost. 

“Lads, this is the last”, Captain Loxley yelled. “All hands for 
themselves and may God bless you and guide you to safety.” 

Crewmen offered to take Bruce to a lifeboat but the dog would 
not budge from its master. In the Formidable’s final moments 
Captain Loxley was seen still on the bridge, where he lit a last 
cigarette and calmly smoked with Bruce loyally beside him, in 
true naval tradition he went down with his ship. 

Captain Loxley was never seen again but the body of Bruce was 
washed ashore on Chesil Beach. Beneath a headstone 
commemorating that he ‘stood to the end’, Bruce was buried in 
the Fox-Strangeway’s dog cemetery at Abbotsbury Gardens, 
where it can be seen to this day. 

At the Lyme Regis Museum a display tells the story of the sinking 
of HMS Formidable. The display includes a boot thought to have 
been one used to bail out the lifeboat that beached at Cobb 
Gate, one of Sgt Stockley’s medals for gallantry and a picture of 
Lassie on a postcard which was mass-produced as her fame 
began. 

More photographs of Lassie, including one of her with the 
seaman she saved, can be seen in the bar of The Pilot Boat. 



Sailor’s Life Saved by Dog. 

Amongst those saved fromHM.S. “Formidable”, 
which was sunk in the Channel, was an able 
seaman, John Cowan. He was taken insensible 
and apparently dead, into the Pilot Boat Hotel, 
Lyme Regis and placed on the kitchen floor in 
the belief that he was dead. All he had on was 
a pair of thin pants and a vest. As he lay 
unconscious, the dog of the house entered the 
room, and at once lay down alongside the man 
and, whining piteously, began licking his face. 
The warmth of the dog induced circulation, and 
the man moaned, and in a short time Cowan 
revived and sat up. 



Suddenly, after 30 minutes of the dog’s 


determined attention, |ohn Cowan 
stirred. He was alive, saved by the 


pub’s dog.” 


I 



John Cowan with Lassie 
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The Great Lywe Regfe 

ChrtstMa* Pudding Race 

The town’s wackiest festive event 


A CCORDING to the British Dietetic Association, 
on average we will each consume more than 
6,000 calories on Christmas Day. 

That’s the equivalent of all the meals of a normal 
Monday, Tuesday and Wednesday in one day. 

It gets worse. Not only will we gorge like there’s no 
tomorrow on the day itself; over the festive period 
we will eat at least 500 calories more than usual per 
day and by New Year’s Day, on average, we can 
expect to have put on 5lbs. 

It gets worse still. The dieticians estimate that it 
takes more than three months to lose the Christmas 
weight. So even if you diet like mad, you should not 
expect to see your pre-Christmas self in the mirror 
this side of April. 

But cheer up, for help is at hand in the form of the 
Lyme Regis Great Christmas Pudding Race, organised 
by the Lyme branch of Cancer Research UK. 

If you take part in the Pudding Race you could lose 
5lbs before Christmas and then everything equals 
out, it’s all gain and no pain. 

-the Pudding Race is the 
Most fun yo u can have wearing 
a Santa hat at least on a 
public beach.” 

For the reasonably fit, the Pudding Race is the most 
fun you can have wearing a Santa hat; at least on a 
public beach. 

Pudding Races have been run in London’s Covent 
Garden and in Brighton for years; Lyme is the only 
other town in the realm to do it and, being Lyme, we 
do it on the sand. 

The concept is simple: teams of six dress up in the 


most ludicrously-Christmassy costumes imaginable 
and then, whilst carrying a pudding, race in a relay 
through a series of obstacles (like clambering over 
a bouncy castle: easy when dressed as an elf) 
collecting a token at each stop or performing a deed 
like singing the first verse of We Wish You A Merry 
Christmas (just the job when you’re wheezing like a 
punctured car tyre) before returning to base in 
search of the defibrillator. 

It’s sort of like the old It’s A Knock Out programme 
that the BBC used to host; crowds of spectators 
cheering you on and a lot of laughter as the less 
adroit of the Pudding Racers take an age to lob an 
orange down an upended drainpipe, or some such 
hilarious trial which is guaranteed to make the 
stressed competitor lose a stone as his team-mates 
yell, “Hurry up!”. 

This year’s Pudding Race will be held on the 
seafront from 12 noon to 2.00pm on Saturday 
December 6th, and there’s much more too it than 
running around the sand. 

For starters there’s the mass zumba warm-up, led 
by Lyme’s work-out queen Nicky Sweetland, and it’s 
a sight you won’t see every day as 60 Santas, elves 
and Santettes go at it for 10 minutes of jerking 
their knees up to their chins in time to Frosty the 
Snowman. 

But the festive fat-burning is only just beginning as 
this year the Pudding Race organisers are holding a 
pre-race race, Chase the Pud. 

The infirm will love this one. Jack Durrant, the Lyme 
Regis FC player who is just about the fittest man this 
side of Bournemouth, will be dressed as a Christmas 
pudding, given a 20-second start and then 
everybody else has to catch him. 

Catcher gets £25 cash and a trophy. Easy peasey. 

But he will be running what is basically a 1,000m 
course from Cobb Gate to the Cobb and back to the 
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Amusement Arcade. It is also good to bear in mind 
that Jack, even when puddinged-up, will have the 
best part of a 150-metre lead in 20 seconds. 

So if you fancy your chances of catching Pudding 
Jack it’s £1 for children and £3 for an adult. Anyone 
can enter. 

There’s one teeny-weeny little catch. Everybody 
chasing Pudding Jack has to be dressed as Father 
Christmas. And if you haven’t got an outfit about you 
at the time, they’ll rent you one for £3. 

So that’s dozens of Santas chasing a sprinting 
Christmas pudding along the seafront, cheered on 
by elves. Welcome to Lyme in winter. This is what 
we’re like when we think there are no visitors 
watching. 

But back to the actual Pudding Race. Being very- 
Lyme Regis, the Pudding Race is big-hearted: all of 
the teams need sponsorship and donations 
because in the last two years the racers have helped 
the Lyme Branch of Cancer Research UK raise 
almost £10,000. 

This year they are hoping that the Pudding Race will 
add another seven thousand to that, because every 
two minutes someone in the UK is diagnosed with 


Yep, if the sight of hundreds of elves and Santas 
chasing a pudding and doing the zumba is a bit 
everyday for your five-year-old, the North Pole 
Express will be chugging up and down the seafront 


cancer. Some of them will be born this Christmas. all weekend; 11.00am - 4.00pm on Pudding Race 


For some others, this will be the last Christmas. day (Saturday) and 10.00am - 2.00pm on the 


Clearly, the more money that the Pudding Race can 
raise the sooner that research can find a cure. And 
that’s why organisers are this year planning to go 
even further over the top in making it a family-must, 
by adding a train to the proceedings. 


Sunday. 


All good family fun. To learn how you can take 
part, go to 


www.)fMd5pucSdingr*acel/weiriegi5xo.uk 


Great Lywe Regis Christwas Pudding Race. Saturday, Petewber 6th 2014. 



Lyme Rogb Community Bingo Association 


art the 
Woodmeod 
Halls* 

Lyme fcegt* 

Every Thursday - Eyas down at ftpm 
Cosh prizes including £125 jackpot 


C7S MAKING Wtivesao 

Catering for women, men & children, 
with all types of cuts, styles, 
colouring & perming. 

Opening Times: 

Tuesday/Wednesday/Friday: 9 - 5.30pm 
Thursday: 9 - 7pm, Saturday 9 - lpm 

Silver Street, Lyme Regis - 01297 442918 
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Keep the home 
fires burning 

Lyme Regis during Christmas 1914 



A LTHOUGH the war dominated the 
thoughts of Lyme at the Christmas of 
1914, there was another matter which 
was also the talk of the town: silencing the 
‘ghastly’ carol singers. 

The guns on the Western Front were not 
silent, but local newspaper reports from the 
time reveal that there was at least relief that 
the carollers had shut up. 

“It was extremely pleasing to note”, wrote 
H.W. Long, the Lyme correspondent of The 
Bridport News, “that the protest recently 
made against the carol singers who, in the 
past, have tended to make the night hideous, 
had had good effect as these erstwhile noisy 
songsters were in the main conspicuous by 
their absence.” 

Lyme at Christmas 1914 did not want to hear 
about King Wenceslas going out anywhere; 
there was little to be merry about with so 
many men away, and our own correspondent 
reported that the vicar, the Rev Canon W. 
Jacob, had calculated that 242 locals were 
now fighting the Hun. 

The vicar’s roll included many men from old 
Lyme families - Case, Jefford, Perry, Wiscombe, 
Homyer, Broom, Rattenbury, four Gollops, 
seven Hodders, seven Halletts and eight 
Curtises. 

“It must be noted,” added Long, “that the list 
includes one member of the gentler sex, Miss 
Ethel Hobbs, who is serving with the 2nd Unit 
Red Cross Corps, now at the Front.” 

But it is clear that, at home, families had no 
idea of what Miss Hobbs, let alone the 
fighting men, were going through in the 


trenches. Although the war had already cost 
the nation the loss of 86,000 men and 3,600 
officers, and although the recent Battle of 
Givenchy had added another 4,000 dead by 
the time that its fight of just five days had 
ended on December 22nd, in the main Lyme 
was in the dark of the full horror. 

Which was why, in between reporting that 
the newly-elected mayor, A.J. Woodroffe, 
had praised the completion of building the 
town’s public lavatories, that the news ran so 
many articles calling for the local men left to 
sign up. 

BRITONS 
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Merry 
Christmas 
to all our 
customers 



SERENDIP 


Love to Read • Love Books 
Love Serendip Books 

Books, Cards, Music 
and Lots of Gifts 

www.serendiplyme.co.uk 

browse@serendiplyme.co.uk 
01297 442594 


LYME REGIS 


I I Broad Street • Lyme Regis • Dorset DT7 3QD 


SERENDIP: THE ANSWER TO CHRISTMAS 
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‘There’s a vacant place for you, my lad’, ran the 
caption to one cartoon showing a gap in 
assembled ranks, as an article beside it trum¬ 
peted, ‘so take your place at once, young man, 
and enlist at the nearest recruiting office for the 
sake of your King and Country’. 

Lady Maxwell, wife of General Sir John, was less 
subtle about the call to arms. She wrote to the 
paper in outrage: “Young Britain, are you still 
asleep? Cannot even the tramp of your 
brethren’s feet marching off to war wake you 
from your slumbers? Don’t wait to be driven like 
cattle to slaughter, will you be left behind with 
the scum and the dregs? Are you not ashamed? 
You call yourselves men, then get up and fight 
for yourselves.” 

H.W. Long did not record the local reaction to 
Lady Maxwell, possibly because there were 
other things to worry about as, with the war 
costing £10 million a week, Prime Minister Lloyd 
George had just doubled income tax in his 
recent War Budget and beer had gone up by 
half an old penny per pint to 3d. 

As ever, Lyme kept calm and made do as the 
news recommended trying newly-contrived 


dishes like tomato and boiled egg bread and 
butter pudding. 

Fortunately, cider - the traditional drink of the 
area - was untaxed and there was plenty for 
sale. One small advertisement announced 
Scrumpy for sale at 5/6d per hogshead. As a 
hogshead is 432 pints and 5/6d is 27p, even 
given that £1 in 1914 was the equivalent of £100 
now, presumably somebody had a good time. 

But war or no war there were still presents to 
buy and, as now, Broad Street was busy with 
gift-seekers. 

“Traders certainly had no reason to complain 
very much of the effects of the war,” reported 
Long, as his newspaper revealed that much in 
demand were ‘lady’s knickers, fleecy with satin 
ribbon bows, for 2/11d’ (14p) and “there is no 
shortage of toys; dolls are plentiful as their 
German makers had sent unusually-big supplies 
before the war broke out”. 

Other popular Christmas presents advertised 
included oranges: ‘12 for 1/6d’ (7p), velvet and 
mother of pearl chokers, and ‘the new vogue of 
semi-transparent blouses for afternoon wear’ 


beneath which women were warned to ‘wear a 
silk camisole as a matter of some importance’. 

Christmas cards were everywhere, lindeed so 
great was the post that, on Christmas Day 
Lyme’s postmen ‘worked for several hours of 
deliveries in excess of record years’ so that the 
local postmaster, Mr Nourse, rewarded them 
with a Christmas bonus of breakfast at Smith’s 
restaurant in the town. 

Strikingly, the local news of 1914 reveals that 
then, as now, Lyme kept going its fine tradition 
of fund-raising with Mayor Woodroffe reporting 
that £200 had been raised for Belgian refugees 
staying in the town, a massive sum of £20,000 
at today’s values. 

“The war fills a large place in the thoughts and 
reflections of most people,” ran the editorial in 
the Yuletide edition, “and the question they are 
asking themselves and others is ‘how long do 
you think the war will last?’ ” 

“The optimist is inclined to believe that we are 
over the worst of it and few now think the war 
will last anything like three years.” 

Tragically, little did Lyme know... 



IAJ ao4**vecu( 

LYME REGIS 

Lyme's Premier Community Hall 

Just perfect for weddings, family parties and that special occasion 
Ideal for meetings and conferences with Wi-Fi and projection facilities 
Full details on our website 

www.woodmeadhalls.co.uk 
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it great variety of unique and urumial gifb cue 
available from AhopA in the town. of Aome of 

the be&t of them for everyone who pUuw to Akop local 



A- Ammonite earrings handcrafted in 
silver by Lyme’s leading contemporary 
, jeweller Lucy Campbell; fossil design 
studs from £22. Ad Lucem at The 
' Town Mill. 



C - Crystals are for luck and 
good health. An amazing s 
• variety are available at The 
Old Forge Fossil Shop in 
* Broad Street. Choose from 
Tibetan quartz, amethyst, 
emerald, sapphire, sulphur, 

9 aquamarine and all sorts of 
others. From £1. 




E - Make 2015 the year that someone 
you love gives vent to their inner 
* artist with an Edinburgh Table Easel, 
24.65 at Fine Art & Framing, Broad 
Street. 



G - Is for Golf. Lyme Regis ® 
Golf Club has a fantastic new 
offer for beginners. FREE 

• lessons to get you started, 
organised weekly fun 

* competitions, and a FREE set of 
golf clubs as a thank you! All 
this for just £299 + £10 a round 






Real Ale 
in the heart of 
Lyme Regis 


Drink in the atmosphere at the Brewery Tap 



www.townmillbrewery.com 
ring 01297 444354 
or email sales@townmillbrewery.com 

Town Mill Brewery , Mill Lane, Lyme Regis DT7 3PU 




Driver Golf, Lyme Regis Golf Club,Timber Hill, Lyme Regis, Dorset 

T 01297 443822 M 07919 885670 Wwww.duncandriver.co.uk 
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I - Is for ‘I Really Want One of Those’, 
utterly-fabulous one-off knitwear 
» originals by Nicola Kathrens Knitwear, 
Coombe Street, from £95 for gorgeous 
sari wraps to £3,500 to simply stunning 
designs of which there won’t be 
another one like it in the world. 




R - Raybans and other designer shades 
to ward off that bright winter sunlight, 

• from £25 at Connie’s Curiosity Shop, 

. the Post Office, Broad Street. 



t K - The King of the fish, Mark Hix 

Smoked Scottish Salmon, said to the 

# finest in the world. £100 a kilo from 
its only other outlet, Selfridges, 

# but £60 a kilo from the premier 
fishmonger at The Old Watch 

• House, Cobb Square. Packs of « 
best Scottish smoked salmon 
also available from £3.99. 




T - Is for Tally Ho, Palmer’s finest 
ale. Why not buy a chum that pint 
you promised - £3.80 at The Cobb 
Arms, Cobb Square, and make a meal 
• of your gift with a steak and ale pie, 
£10.50. 






. M - Moulin Roty children’s toys 
and glove puppets from France; the 
cutest, softest, utterly-huggable 
toys with no bits that can pull off, 
so perfect for the under-3s. From 
£13.95 from Fuego, Coombe Street. 


O - Orchids from £5.99 to £100: 
say it with a bloom that delights all 
year round. Also Yuletide bouquets 

• and Christmas wreaths are 
available from the House of 

* Flowers, Broad Street. 





V - Is for Vacherin Mont d’Or, ( 

£9.25. Superb Alpine cheese in a 
spruce box, unbeatably-delicious 
• warmed and just one of a wonderland 
of award-winning cheeses from The 
Town Mill Cheesemonger, who also 
offers splendid hampers of cheese, 
wine and all sorts from £30, at The 
Town Mill. 


X - A charming miniature Xmas 
Tree, handmade, snow-glazed 
and decorated with wooden 

• berries and fir cones. Ideal to be 
brought out for every Christmas. 

• £24.99 from Rummage, Broad 
Street. 




Q - Is for cinema Queue and 
you can get ahead of it with an 
electronic gift card that treats ' 

somebody special to a night (or 
nights) at the movies. Experience the 
fabulous Art Deco tardis that is The 
Regent Cinema, Broad Street. Gift 
cards from £5. 




Z - Is for Zut alors! and other • 

expressions of wow and delight « 

at unwrapping an original 
hand-made and hand-dyed tunic 
in brilliant colours from Finland, from 
£50 at Onni, Broad Street. 




Timber Hill, Lyme Regis, 
Dorset, DT7 3HQ 

01297 442963 


FREE taster golf lesson FREE group golf lessons 
Join the golf club for £299 + £10 a round and receive a new set of clubs as a thank you 
FREE monthly golf lesson Organized weekly fun competitions 


■ www.lymeregisgolfclub.co.uk 
secretary@lymeregisgolfclub.co.uk 
f LymeRegisGolfClub (Slymegolfdub 


felephon) 


TheLymeRegisChristmasExperience | Christmas in Lyme Regis A-Z 


@LymeExperience 


15 








Festive drinks are back in the mix 



FTER years of neglect the tradition of a fancy 
drink for Christmas Eve is being revived this 
year by the stars of Lyme’s best bars. 

The tradition is centuries old and first began at 
least as far back as Tudor times when those 
wanting to get very nicely-thank-you’d would 
heat up some old scrumpy with sugar, ginger, 
cinnamon and nutmeg, float a piece of toast on 
the top of it and call it a Wassail Cup (a recipe for 
this can be found in the Wassiling feature on 
page 21). 

Mulled wine is of course a customary tipple at 
this time of year, but in his day Dr Johnson 
preferred a version of this popular cup called The 
Bishop, made from the juice of roasted oranges, 
cloves, sugar and a bottle of port. Dr Johnson 
later became teetotal. 

Dickens upped the ante with a version called The 


The Royal Lion Hotel 


Smoking Bishop, made with the zest and juice of 
three lemons, sugar to taste, a quart of boiling 
water, a wine glass of brandy and a pint of rum. 
Served two, no doubt. 

In America, the Tom & Jerry is still a popular 
cocktail at Christmas in parts of Wisconsin and 
Minnesota. Invented in the 1820s by a British 
journalist (naturally) the T&J is a mix of eggs, milk, 
sugar, brandy and rum dusted with nutmeg. 



The Volunteer 
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Christmas Party Menu available, .a. 

and two can have a party! 

MARINERS M 

HOTEL Jm 

ENJOY A WINTER WARMER AT 
THE COBB ARMS 

Hot Toddy, Mulled Wine, and our Christmas Cocktail 
“Hot Buttered Rum” 

LYME REGIS 

Silver Street, Lyme Regis, Dorset DT7 3HS 
t: 01297 442753 f: 01297 442431 

Quiz Night - Monday 22nd December in aid of 
the Lyme Regis Christmas Lights Fund 

e: enquiries@hotellymeregis.co.uk 

w: www.hotellymeregis.co.uk ’*• ' 

The Cobb Arms, Marine Parade, Lyme Regis, DT7 3JF 
01297443242 
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This is a true story and if you are a dog owner of a nervous 
disposition it may be wisest for you to stop reading now. 



following the Monmouth Rebellion of 1685, 
HHihe vengeful King James sought to wreak 
|| terror in Lyme in retribution for the town 
rising to support the Duke of Monmouth after 
Ne landed here. 

Monmouth came ashore on the stony beach to 
the west of The Cobb which now bears his 
name. After the rebellion had been crushed and 
Monmouth beheaded, the king decided that 
this site should be cursed forever and instructed 
the notorious Judge Jeffreys to execute 12 men 
on the spot where the duke had landed. 

That spot is about 70 yards to the west of the 
lifeboat station, on the beach close behind 
where the Lyme Regis Gig Club shed is based 
now. 

Jeffreys had arrested 99 men of Lyme for 
supporting Monmouth and, from these, he 
chose a dozen who would be sent to the 
gallows on Lyme’s beach, where they would be 
hanged, drawn and quartered. 

One of the men arrested, John Hays, had a 
spinster sister called Mary, who lived at the 
Cobb hamlet in a tiny cottage which is now The 
Old Watch House fishmonger. 

Following the defeat of Monmouth’s army at 
Sedgemoor, John Hays fled the battlefield to 
return to Lyme to hide from the king’s soldiers 
who were scouring the countryside for ‘traitors’. 

Hays pleaded with his sister to hide him in her 
home and this she did in a small room that was 
reached by some short stairs and which can be 
seen to this day at the back of the fishmonger’s. 

Having hidden John, Mary then had the entrance 
to the stairway panelled over to provide a wall 
which could only be opened by a hidden switch. 

Soon after John Hays was thus secreted, a party 
of the king’s soldiers came to the cottage to look 
for him. Finding nothing and deceived by the 
fake wall, they went away. Two days later they 
came to search again, but again did not locate 
him. 



A week later, the soldiers returned, this time 
with dogs to sniff out the fugitive. 

Looking from an upstairs window, Mary saw the 
search party approaching across Cobb Square. 
In a panic to escape torture which would make 
her reveal her brother, she went to the secret 
room herself and as her brother hid beneath a 
bed, she curled up inside of a large and empty 
treasure chest and closed the lid upon herself. 

The soldiers entered the cottage and the sniffer 
dogs soon began to paw at the false wall. The 
soldiers kicked it in and in minutes discovered 
the hapless siblings cowering in their hiding 
places. 

John Hays was taken to Dorchester Gaol and 
clapped in irons. Judge Jeffreys decided that for 
causing him so much trouble to catch, Hays 
would be one of the 12 men to be executed at 
Lyme. 

But a worse fate awaited his sister. Jeffreys 
ordered that the night before the executions 
she should be taken from the town lock-up, 
where she was being held, to Monmouth’s 
landing site near The Cobb. 

There, in the dead of night, soldiers dug out a 
large pit in the stones. When they had dug down 
six feet, Mary was bound and forced inside the 
treasure chest. The chest was then thrown into 
the hole and the stones were piled back on top, 
burying her alive. 

As the first stones were shovelled over the 
chest, her screams were heard coming from 
within it as she laid a curse: “Damn ye men of 
hounds. Damn ye dogs of this time. I shall come 
yet for ye when ere there is a five in the year!” 


A week later, on the day of the executions, 
Jeffreys’ soldiers were ordered to build the 
scaffold directly over the spot where Mary had 
perished. The twelve men, ‘the Lyme Martyrs’, 
were then dispatched in grisly fashion. 

And there their souls roam, for the site has never 
been blessed or consecrated for fear, to this 
day, of offending the Crown. 

But the ghost of Mary Hays is said still to haunt 
the spot, trying to break the lock on the chest to 
make her escape and wreak her revenge. 

And on windy nights, brave walkers on Monmouth 
Beach can hear her presence announced by an 
eerie clink, clink, clink which echoes all over the 
car park as Mary repeatedly attempts to break 
open the chest. 

It is said that on some nights she escapes and, 
although there is no proof of this, in the town 
archives it is recorded that over the centuries, 
seven dogs have gone missing on Monmouth 
Beach during late-night walks, never to be 
found ever again. 

The records show that the dates of their 
disappearance were all in years with a five in 
them... 
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One of the frequent comments about Lyme’s Marine Theatre is that it ‘punches 
above its weight’ and this Christmas the little theatre by the sea is once again 
living up to this billing by presenting not one, but three Christmas shows. 


majfell done them, not least because the 
Marine is currently punching under the 
Wf wjl weight of the burden of finding 
£95,000 to fix its roof which, if not repaired, will 
cave in and close the theatre down. 

To date, the Marine has raised less than 10% of 
its target, so the more support that we can give 
it the better for the town which has been 
blessed with a theatre for 119 years and which 
would be a far poorer place if Lyme became 
theatre-less. 


when the Blast From The Past players present A 
Victorian Christmas. 

The Victorians loved Christmas and [God aside] 
pretty much invented it. Up until the 19th 
Century Christmas was barely celebrated, but 
they changed all of that, with the introduction 
of the tree, the sending of Christmas cards, the 
invention of the cracker and the shifting of the 
traditional time of gift-giving away from its 
previous occasion of New Year. 

They especially revived the singing of carols, so 


tickets £16. 

The last of the Marine’s Christmas hat-trick 
comes on Sunday December 21st with The 
Christmassy Christmas Show Of Christmassy 
Christmassness, an ideal evening for families 
with young children at which performer- 
musician-puppeteer Craig Johnson will host a 
jolly join-in time with elves, a snowman who 
lives in a fridge and the world’s worst Christmas 
jumper. 

The matinee show also features The Brussels 


Despite their financial worries, the enterprising 
team at the Marine has pulled out the stops this 
year with a variety of Christmas shows to suit 
most tastes. 

The first of them is on Thursday December 11th 


expect to join in heartily - song-sheets will be 
provided - for this old time evening of music, 
stories and drama from the days of Dickens and 
Hardy. Tickets are £12, concessions £11. 

There’s more singing and stories - plus dancing 
- to be had a few days later when The Marine 
Theatre presents The Albion Christmas Show. 


Sprout Hunt, puppets, songs, quizzes, silly 
slapstick, very tall Christmas tales and all sorts 
of ‘messy’ workshops and sessions for the 
children to do before and after the hour-long 
performance. A perfect way to get the little ones 
even more excited about the big day. The show 
starts at 3.0 pm, all tickets £5. 
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For details of the Friends of the Theatre scheme 
and of all shows, go to www.marinetheatre.com 
or call 01297 442394. 


This acclaimed production is now in its 16th year 
of delighting audiences with its guided tour of 
the best of British Christmas customs, 
performed by a top-notch band featuring the 
godfather of folk Ashley Hutchings [founder of 
Fairport 

Convention, Steeleye Span and The Albion 
Band] with Simon Nichol [Fairport Convention], 
Kellie While [Albion Band] and Simon Care 
[Albion Band, Edward II, Lark Rise Band]. 


And if you’re looking for an unusual but 
good-doing gift for Christmas, one such is to 
buy someone a Friend of the theatre card. The 
£15 annual membership - £25 for a couple - 
entitles the holder to £1 discount on every 
professional show, 10% off all purchases at the 
Marine Theatre’s excellent bar, a free hot drink 
per show, exclusive invitations to special 
evenings including ‘meet the cast’ evenings and 
10% discount on meals at Mark Hix’s Oyster & 
Fish House restaurant on Cobb Road. 


With such a stellar line-up, this two-hour show 
is expected to be a sell-out. The Guardian 
called it ‘the perfect antidote to a corporate 
Christmas’, which is reason on its own to go. All 
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W ALK in a windows wonderland with the 
chance of winning yourself a great 
Christmas present, as Lyme’s shops 
and businesses repeat the painted panes com¬ 
petition that was such a hit with families last 
year. 

Once again, many of the town’s shops will fea¬ 
ture painted windows with a festive theme. Last 
year it was scenes from the Twelve Days of 
Christmas and this time it’s Christmas Crackers. 

Sixteen businesses are displaying Christmas 
Cracker window designs and together they form 
a treasure trail with top prizes at the end of it. 


For adults, there’s the Christmas phrase com¬ 
petition. Each window painting will contain a 
‘hidden’ letter; find all of the letters and to¬ 
gether they make up a well-known saying. 
Guess it correctly and you could win a bottle of 
quality champagne. 

For the children, there’s the Where’s Cobby? 
competition. Each of the window-painted out¬ 
lets will have a small die-cut Cobby Bear hidden 
somewhere inside. If you find Cobby you’ll be 
given a ticket. Collect a ticket from each outlet 
and you could win a hamper of gifts worth at 
least £150. 


To take part, you must get an entry form from 
the Serendip bookshop in Broad Street. The 
competitions begin on Saturday November 29th 
and the prize draw will be made on Christmas 
Eve at 2.00 pm at Serendip. 

The businesses taking part in the Christmas 
Crackers trail are: The Royal Lion Hotel, the 
Amusement Arcade, By the Bay, the Galley Cafe, 
Serendip, the Old Forge Fossil Shop, NatWest 
Bank, Onni, Mulberry Manor, Primary Colours, 
The Good Food Store, Alice’s Bear Shop, Hix 
Oyster & Fish House, The Cobb Arms, the Har¬ 
bour Stores and Pug & Puffin. 
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assatlers 


tf )tp toon’t go until tfsot gome! 


ECENT times have seen a popular 
revival of Wassailing and here’s 
how to protect yourself in case 
the Wassailers come down your way this 
year. 

Traditionally, the Wassail is celebrated 
on 12th Night, or rather on the evening of 
January 5th, preceding 12th Day, the eve 
of the Epiphany [when the three wise 
men arrived with gifts for the baby Jesus] 
and the last day of Christmas. 

There are two forms of Wassailing. One 
is the tradition of the Orchard Wassail, 
the custom in cider-producing regions of 
visiting orchards to recite incantations 
and singing to the trees in order to 
encourage a good harvest in the coming 
year. 

As apple orchards are somewhat 
depleted in Lyme, due to the gobbling- 
up of most available land for building, 
we need not concern ourselves with this 
tradition. 

But the other Wassailing custom could 
come your way even if the closest you 
have to an orchard is a couple of apples 
from Co-op in the fruit bowl. 

This is the house-visiting Wassail, just 
what you need as an interruption in the 
middle of a key scene of Downton 
Abbey. 

The house Wassail is rooted in the 
same sort of ‘give us your money’ as 
the Trick or Treating of Halloween. In 
the old days, this Wassailing gave the 
excuse to peasants to knock on the 
doors of the local wealthy,pawling 
out carols and generally heclling until 
they were given something to make 
them go away. 

It is from this custom of door 


stepping where we get the line ‘we won’t 
go until we’ve got some, so bring some 
out here’, which features so ominously in 
the otherwise cheery We Wish You A 
Merry Christmas. And ominous it used to 
be - in the 16th Century, Wassailers 
would not only startle the cat with their 
chorus outside, they would invade and 
vandalise the homes of the rich until 
‘they got some’. 

Providing figgy pudding - Christmas 
pudding made with figs - was one way 
to get rid of them. But nobody sells figs 
in Lyme at this time of the year and even 
if they did it will take you three hours to 
knock up and bake a pud, by which time 
you’ve missed all of Downton and the 
Morecambe and Wise repeat and 
neighbours will be complaining to the 
police about all of the damned West 
Ham-like chanting going on in your drive. 

So here’s an easy way to see off the 
Wassailers - who are obliged by 
tradition to move on and stop that racket 
if offered a cup of Wassail punch. 

This recipe is from Dorzetshyre Foodes, 
written by a J. Stampe in 1583 and a copy 
of which is kept in the county library. The 
name comes from the early origin of 
Wassail, ‘waes hal’ - meaning ‘to be 
whole’ or, as a toast, ‘good health’. 

\ 


' 


\ 



aes Hal Cup 


F io very small apples 
1 large orange stuck 
with whole cloves 
f.io teaspoons brown 
J sugar 

| 2 bottles of dry sherry 
" or Madeira 


3 cinnamon sticks 
2 cups caster sugar 
i pint water 
i pint orange juice 
i pint apple juice 


■i j-juice 

r futoeg SP ° 0n of ^ rated 20 pints of Scrumpy 
i teaspoon dried ginger ^l^ct 
3 c Joves t-3 cups of brandy, 

3 allspice berries accordingto preference 

' Mace thp >VeS ^ " ange - haJf -an-inch apart 

Strain through a sieve and add the brandy 
| on thetop 3 PUnC l' l )owI and float the apples and orange 
| Ladle into cups and hand out to Wassailers. 
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Italia 


ITALIA restaurant is proving a favourite with both locals and visitors 
to the area. Making fresh food to order using the finest Italian 
ingredients, there is something for everyone at this popular 
restaurant. Honest and authentic home cooking in a wonderful 
atmosphere and environment add to the dining experience. 

As their name indicates, the owners Phaedra and Franco Spinelli are 
Italian and their antecedence is obvious in the superbly-cooked, 
traditional classic dishes. 

Christmas at Italia will be one to remember-speciality dishes made 
by Franco who has been a chef for over 12 years both in Italy and in 
England. With a Festive Menu available from 3rd December until 11th 
January as well as Daily Specials and Pizzas, both adults and children 
will enjoy their time in this family friendly restaurant. 

The service is good, prompt, polite and unobtrusive and it’s a nice 
touch that chef Franco does what the great Italian Carluccio does at 
his Covent Garden restaurant, circulates among the tables mid-meal 
for a friendly chat with his diners. 

Fabulous reviews are making Italia extremely popular on review sites 
with comments such as "I have eaten all over the world, and I am a 
dedicated home chef, and my partner and I rarely eat out, BUT, next 
time we go to Lyme the first place we will go is this restaurant, not 
only was the food and service first class, the attention to detail was 
excellent." 

Interestingly, among Italia’s reviews on Trip Advisor - of which 81% 
recommend the place - is a comment from a woman who said that 
her Italian partner reckoned the Lyme newcomer to be ‘the most 
authentically-ltalian meal that he had ever tasted in Britain’. 

As always with Italia it is best to book ahead as they get extremely 
busy and a new website is now online for information and contact 
details. Go online now at www.italialymeregis.co.uk or call 01297 
442123. 



Italia 

14 Monmouth Street, Lyme Regis, Dorset, DT7 3PX 
01297442123 









BOOK NOW FOR CHRISTMAS AT YOUR LOCAL AUTHENTIC ITALIAN RESTAURANT 

2 courses £21.95 including coffee, 3 courses £25.95 including coffee. Served from 3rd December to 11th January 
Call in for a full menu or see online at www.italialymeregis.co.uk. Children’s menu also available. 

14-15 Monmouth Street, Lyme Regis DT7 3PyU0^ffA42A23 m ^ i 
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Tierra Kitchen 


LYME’S first utterly-vegetarian restaurant has taken the town by storm 
since it first opened last year. The word-of-mouth reaction has been 
fantastic and rave reviews from diners have sent this meat-free miracle to 
rank it No 1 among the town’s 63 eateries. 

Vegetarians come in all sorts - and now Tierra Kitchen has caused the 
creation of a new category, moreish-vegetarian. 

‘I want to eat here everyday!’ is the Trip Advisor review that is most-quoted 
of the Coombe Street restaurant as it perfectly sums up the feelings of 
many, especially non-vegetarians who are frequently astonished by the 
quality and vibrancy of the taste of the highly-original dishes and the 
creative twists on Spanish, French and North African flavours. 

For instance, from the 11am-3pm brunch/lunch menu, Monmouth Brunch 
Tortilla; three free range eggs, wilted spinach, parsley, cream cheese and 
Caerphilly cheese, served with triple-cooked chips, sun-blushed 
tomatoes and organic leaves. 

For vegans, brunch can be even more deliciously inventive - like the 
Strudel of Swiss chard, chestnut mushrooms and roasted cashew nuts 
basked in filo layers and served with ginger pickled pears, those famous 
chips and organic leaves. 


BRITAIN’S first Indian restaurant opened in London as long ago as 1810. 
Somewhat typically, Lyme Regis’s first Indian restaurant opened almost 
200 years later. 

But if Lyme was behind the times then, it has made up for it ever since 
with an all-town enthusiasm for Lai Qilla which has made the Broad Street 
restaurant and take-away one of the finest and most popular in Dorset. 

Everybody loves a great Indian meal; more than two million people in 
Britain eat one every week and more than 23 million servings of chicken 
tikka masala are sold in the UK each year - making it officially the nation’s 
favourite dish. 

We could debate until next April the many reasons why we love Indian 
food but one principal reason is the choice, and at Lai Qilla the choice 
is enormous. There are 19 starters alone, 33 specials and a hugely- 
impressive 108 traditional dishes to choose from. In all, Lai Qilla’s menu 
boasts 189 choices. 

And we all have our favourites - Chicken Lai Mirch in spices with sliced 
ginger, garlic and chillies, Lamb Mint cooked with ground fresh mint, 
coriander, garlic, ginger and tomato, King Prawn Naga cooked to Lai Qilla’s 
chef’s closely guarded secret recipe, very spicy and recommended for the 
‘stronger constitution’, or Vegetable Brinzol, the classic Bangladesh dish 
prepared with aubergine, onion, garlic and spices. And that’s just four of 
the 141 main courses. 

One the many great things about Lai Qilla - besides the helpful, polite 
and friendly service, the homely atmosphere and the fact that locals will 
pretty much always find their friends already dining in here - is that unlike 
some other Indian restaurants, the chef takes care not to blow your head 
off. Taste, not heat, is paramount in the brilliantly-prepared dishes here, 
which means that whilst even the fiery and fabulously-rich Vindaloo is 
indeed ‘extravagantly hot’, it is not so much so that you cannot relish the 
excellent flavours. 

Ask pretty much any Lyme local and they will recommend the comfortable 
and cheerful Lai Qilla, a very welcome addition to the town’s growing 
choice of great restaurants. 

There’s another bonus about Lai Qilla too - as it is unlicensed you can 
take your own beer and wine and save yourself a packet. 

Open for lunch everyday from 12-2pm and for excellent eating and 
take-aways from 6-11.30pm. 


Lai Qilla 

6i Broad St, Lyme Regis DT7 3QF 

01297 442505 or 444602 www.lalqillalyme.co.uk 


Skipping to the dinner menu - with the mention that cakes and teas are 
also available 11am-3pm when the choice includes Tierra’s near-legendary 
apple, orange and vanilla almond tart - and it becomes even more 
inventive: for instance starters of samphire fritters served with pickled 
cucumber and blueberries, or the no-less creative avocado ravioli with 
marinated fennel, toasted almonds, orange dressing and optional nettle 
and feta pesto. 

For mains, little can beat the ingenuity of wet garlic and preserved lemon 
risotto, served with slow-roasted cherry tomatoes, sugar snap peas and 
almonds with optional old Winchester cheese. Specials are created daily, 
for example Swiss tart tartin of home-made, all-butter puff pastry with 
Swiss chard, caramelised red onion and Emmental cheese, served with 
radicchio, apricots and Riesling sauce. 

With desserts which include dark chocolate and hazelnut truffle pot with 
passionfruit puree, crushed hazelnuts and blood orange sorbet, you may 
very well want to eat here every day. 



www.lalqillalyme.co.uk 


One of the Finest Indian Restaurants in Dorset • Est. for over 15 years 

Lai Qilla 

Indian Restaurant and Takeaway 

Opening Times: Every day (except Christmas Day) 

12 Noon to 2.30pm & 6pm to 11.30pm 

61 Broad Street, Lyme Regis, Dorset DT6 3QF 


01297 442505 *01297 444602 
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WHEN Tony Bennett croons 
‘Oh the good life...’ he could 
be singing the theme tune 
for dining at The Millside 
where at this riverside 
restaurant with a glass of 
chilled rose and a bowl of 
olives as you wait for your 
Brixham calamari salad, it 
would be hard to think that 
life gets much better. 

There’s no bustle, no cars, 
no noise other than the 
brook babbling and the 
happy chatter of Lyme locals 
who know that The Millside 
is the place for exceptional 
food in peace - and besides 
the glorious setting, sur¬ 
rounded by the medieval 
walls of the Town Mill the 
owners, Richard and Jess 
Benson, set out to strive for 
the best. 

‘No food tastes better than 
when it is home made,’ says 
Richard, ‘So we make as 
much here ourselves as we 
can. Our bread, our pasta, 
the cakes and even the ice¬ 
cream we make by hand and 
that captures a taste that 
you can’t beat.’ 

It’s a good life indeed. 


Christmas Party Menu 
2014 ' 

Two Courses - £19.50 
Three Courses - £22.50 

STARTERS 

Spiced carrot and parsnip soup, confit garlic 
oil, toasted fennel seeds 
Free range pork and smoked bacon terrine, 
green tomato chutney, pickles, toast 
Beetoroot cured salmon, pickled baby 
vegetables, lemon creme fraiche 
Wookey Hole Cheddar croquettes, roasted 
golden beetroot, aioli 
Mulled cider sorbet 
Main Courses 

Roasted Dorset Black Turkey, pigs in blankets, 
roast potatoes, vegetables, cranberry relish 
Confit leg of Creedy Carver Duck, steamed 
kale, smoked walnuts, potato gratin 
and duck jus 

Catch of the day, mussels, cream, white wine, 
garlic, saute potatoes 
Handmade mushroom ravioli, spinach, 
hazelnuts, truffle oil 

Dessert 

Christmas pudding and Cognac anglaise 
Baked lemon cheesecake, clementine jelly, 
limoncello ice cream 

Chocolate pot, salted caramel, cream, biscotti 
Selection of three South West cheeses, 
homemade chutney, fudges biscuits 

To Finish 

Coffee and a homemade mince pie 

Christmas party bookings taken from 
1st December until 21st December 
Pre orders required for Christmas Party 
bookings. 


a The Millside 

The Town Mill, DT73PU 

01297 445999 www.themillside.co.ulc 


Lyme Tree 


IF, like a Christmas fairy, you climbed to the top of the tallest tree in 
Langmore Gardens you couldn’t have a better view of Lyme’s beach 
and the bay than from the rooftop restaurant at The Lyme Tree. 

This popular family restaurant overlooking The Cobb has become a 
must for visitors wanting the enjoy the magnificent scenery with their 
meals. 

The Lyme Tree is open from 9.30am for breakfasts (including healthy, 
the full English and vegetarian) to morning snacks, lunch, afternoon 
tea and evening dining. 

Especially popular for fans of the stunning view is to take afternoon 
tea here, a pot of tea with a jam and cream scone for £2.95. 

Others come here for the wide choice of wood-fired pizzas, 13 
varieties including the red pesto with sundried tomato, red pepper 
and onion and the hot chilli feast of chilli beef with chilli sauce and 
onion. And there’s a selection of 19 extra toppings besides. 



CHRISTMAS FAYRE MENU 

Christmas Fayre available from 1st to 31st December (excludes 25th) 
Lunch: 2 Courses £12.95 (Child £6.50), 3 Courses £14.95 (Child £7.50) 
Evening: 2 Courses £14.95 (Child £7.50), 3 Courses £16.96 (Child £8.50) 
Free glass of selected red, rose or white wine with every adult meal 

Starters 

Brussel Sprout & Smoked Bacon Soup with Bread 
Deep Fried Breaded Brie with Cranberry Sauce 
Duck & Port Pate with Toast & Balsamic Plum Chutney 
Crab & Salmon Filo Parcels with Lemon & Hot Mango Sauce 

Mains 

Roast Turkey with Trimmings 
Beef Bourguignon with Rice 
Salmon with Sweet Chilli Sauce 
Mediterranean Vegetable Risotto 

Desserts 

Christmas Pudding & Brandy Sauce 
Chocolate & Mascarpone Cheesecake 
Lemon Meringue Roulade 
Ice Cream 
Coffee & Mince Pie 

£10 Deposit required per person, payable with booking 


Lyme Tree 

29 Marine Parade, Lyme Regis DT7 3JF 
01297445793 www.thelymetree.co.uk 



MILLSIDE 
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CHRISTMAS FAYRE MENU AVAILABLE 

from 1st to 31st December (excluding 25th) 

Free glass of selected red, rose or white wine for every adult meal booked 


01297 445793 | 442699 mail@thelymetree.co.uk 
thelymetree.co.uk | @the_lyme_tree | 29 Marine Parade, Lyme Regis, Dorset, DT7 3JF 
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By the Bay 


AT By the Bay the focus is on great food and great service in a friendly and informal 
environment - and this winter the By the Bay team is pulling out all the stops to deliver 
value for money and lots of festive cheer. 

No trip to Lyme Regis is complete without a stroll along Marine Parade to the Cobb, 
whatever the weather. Glorious summer sunshine or spectacular winter storms are 
equally impressive, particularly when viewed while sipping your favourite wine or 
indulging in delightfully naughty hot chocolate. And there’s nowhere better for this than 
By the Bay, perfectly situated next to the sandy beach, with an inviting terrace and 
panoramic windows giving uninterrupted views across the harbour and Lyme Bay. It’s 
the ideal place for winter storm watching as waves crash over the sea wall. 

In addition to the main menu, winter brings diners at By the Bay a great value table d’hote 
selection, offering two courses for £9.95 and three for just £13.95. There aren’t too many 
places around where you can eat so well for under £10 and this is a great offer that’s 
available right through until Easter, with the menu changing regularly. 

In addition, the kitchen produces an array of wholesome, warming daily specials marked 
up on the restaurant’s chalkboards. Carnivores and vegetarians are well catered for, with 
succulent steaks, a seasonally changing selection of other meats, as well as flavourful 
risottos, interesting salads and imaginative pasta dishes, all washed down by an 
extensive wine list and great selection of local beers and ciders provided by St Austell 
brewery. Half portions are also available for children and those with a smaller appetite. 

And with Christmas coming, By the Bay has a fantastic Christmas party menu that won’t 
break the bank: choose from a delicious traditional menu and enjoy two courses for just 
£10.95 or three for £14.95. The menu features local produce and everyone’s festive 
favourites and is available throughout December for groups of six people or more. 
Advance reservations are required for this very special offer. 

In the evenings, the atmosphere is transformed by clever lighting and subtle background 
music to create a wonderfully relaxed environment, where diners can enjoy tasty, 
wholesome meals with a touch of sophistication. 

Great food, fun atmosphere and fabulous views - By the Bay has pulled together the 
perfect ingredients for the best family dining around at a price everyone can afford. 

Finally, By the Bay also runs a programme of live music throughout the year: acoustic 
sets by talented local musicians and singers chosen for their chilled vibe and laid-back 
sounds to help get your weekend off to a relaxing start. Check out the restaurant’s 
Facebook page for forthcoming events and remember, whatever the season, By the Bay’s 
always a great find. 

To find out more and book your table call 01297 442668. 

Open Every Day (except Christmas Day) until 5 January 2015, then weekends only 
throughout January. Hours vary: check website and Facebook for full details. 




Great Food. Great Service. Fantastic Value. 

For the very best family dining all served up at the 
best location in town, where else would you go? 


By the Bay, Marine Parade, Lyme Regis. DT 7 3 JH. 
OS Follow us on facebook & twitter Tel 01297 442668 www.bythebay.co.uk 
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25 - Lyme Regis Society, Marine Life in Lyme 
Bay. Illustrated talk by Rachel Davies of 
Marine Life. Woodmead Halls, 2.30pm. 
Members £2, visitors £3. 
www.lymeregissociety.org.uk 

26 - Uplyme & Lyme Regis Horticultural 
Society AGM and Gardeners’ Question Time. 
With experts Mary Benger, Phil Gamble and 
Ashley Wheeler. Uplyme Village Hall, 7.30pm. 
www.ulrhs.wordpress.com 

27 - Budapest Cafe Orchestra at the River 
Cottage cafe. Music with food. River Cottage, 
Trinity Square, Axminster, 6.30pm. 

www. rive rcottage. n et 

28 - Jazz In The Bar, Marine Theatre. Charlie 
Hearnshaw and Philip Clouts. 8pm onstage. 
From £6.50. www.marinetheatre.com 


7 - B Sharp Voices Concert, Marine Theatre. 
The best local talent from aged 12 to 30 perform 
their music at an inspiring and uplifting festival 
of song. 2.30pm. From £3. Concessions from 
£1. www.marinetheatre.com 


7 - Lyme Regis Town Band Concert, 
Masonic Lodge, 2.30pm. 


8 - Pop-up Vintage Market at the 
Town Mill Gallery, Town Mill, 
10.30am-4pm 



8- Lyme Regis Town Band Concert, Shire 
House, 6.30pm. 


8 - Lyme Regis Town Band Concert, 
Cloverdale House, 7.30pm. 

9 - Lyme Regis Society Conservation of 
Seaside Towns. Talk by Peter Coe. 
Woodmead Halls, 2.30pm. £1.50. 
www.lymeregissociety.org.uk 


29 - Switch-On Saturday. The Christmas 
lights go on in Lyme, Broad Street 
and The Cobb. With lanterns and \ 1 / 
hats parade. Workshops from 3pm 
at The Baptist Church. Parade at 
5.15pm. Broad Street switch-on 
5.30. Cobb switch-on 6.15. 
www.lymeregiscarnival.co.uk 



// - A Victorian Christmas at The Marine 
Theatre, presented by Blast From The Past. 
Onstage 7.30pm. From £1 - £12. 
www.marinetheatre.com 

12 - Lyme Regis Town Band Christmas 
Concert. Woodmead Halls, 8pm. 
www.lymeregistownband.co.uk 


tDecem&w 


4 - Slightly Fat Features in Variety Soup at 
The Marine Theatre. Riotous comedy cabaret 
for all ages, road-tested in Lyme before West 
End opening. Showtime 7.30pm. From £9.50. 
www.marinetheatre.com 

5-7 - Christmas market at The Town Mill. 


12 - Rory McGrath and Philip Pope present 
Bridge Over Troubled Lager at the Marine 
Theatre. An evening of hilarious wit and 
clever music. 8pm. £11 - £13. 
www.marinetheatre.com 

13 - Lyme Regis Football Club 
Christmas Auction. The Seasiders’ 
legendary good-bid night, now in its seventh 
year. 7pm, Davey Fort, 

Charmouth Road, www.lymeregisfc.co.uk 


16 - St. Michael’s Junior School Carol Service 
at St. Michael’s Church, 6pm. 
www.lymeregis-parishchurch.org 

17 - Lyme Regis Town Band Concert at 
Treetops, 6.30pm. 
www.lymeregistownband.co.uk 

18 - Woodroffe School Carol Service at St. 
Michael’s Church, 6pm. 
www.lymeregis-parishchurch.org 

2C - Lyme Regis Town Band Carols in Broad 
Street. 10.30am - 12.30pm. 
www.lymeregistownband.co.uk 

21 - Carols By Candlelight and Christmas Tea 
at The Bethany Chapel, Coombe Street, 

4pm. www.bethany-chapel.co.uk 


21 - The Christmassy Christmas Show at The 
Marine Theatre. Festive fun for all the family. 
3pm. £5. www.marinetheatre.com 

★ 


23 - Carols Around The Tree, Broad 
I Street. The annual Rotary Club 
I event that starts Christmas proper. 
With the Town Band. 7pm. 
www.lymeregistownband.co.uk 


24 - Lyme Regis Town Band Concert at The 
Old Hospital, Pound Street. 10am. 
www.lymeregistownband.co.uk 


24 - Christmas Eve Crib Service at St. 
Michael’s Church, 4pm. 
www.lymeregis-parishchurch.org 


24 - Midnight Mass at St. Michael’s Church, 
11pm. www.lymeregis-parishchurch.org 


25 - Christmas Day Eucharist at St. Michael’s 
Church, 10am. 

www.lymeregis-parishchurch.org 


6 - Lyme Regis Town Band Carols in Broad 
Street. 10.30am -12.30pm. 

6 - The Great Xmas Pudding 
Race, The Seafront. Hilarious 
family fancy-dressed fun as the 
teams compete for the festive 
wacky races. See main feature. 
11am - 2pm, free. 
www.xmaspudracelymeregis.co.uk 


15 - An Albion Christmas at The Marine 
Theatre with folk legends Simon Nicol, Kellie 
White, Simon Care and Ashley Hutchings. 
Onstage 8.30pm. £16. 
www.marinetheatre.com 

16 - Christmas Tree Festival, spectacular 
display of decorated trees at The Baptist 
Church, Broad Street. 
www.lymeregisbaptistchurch.co.uk 


fanuwty, 

1 - New Year’s Day Duck Race, Higher Mill 
Flats, Windsor Terrace, 12 Noon. 

7 - The Formidable Lyme Lunge. New Year’s 
Day charity fancy-dress massed swim, the 
Sea Front, 1pm. www.lymeregisrotary.org 
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FREE PARKING 

for Small Business Saturday 

• Lots of lovely individual shops 
crammed with great gift ideas. 

• Lyme's gone crackers! 16 shops have festive, 
hand-painted windows. 

• Enjoy the magic of the Christmas Lights. 

RECYCLE 

YOUR 

MONEY 

KEEP IT 

LOCAL 

BUY 

LOCAL 


A 



3atttrdaj) 29th fWn)ber 

A day of festivities and fun 

Businesses throughout Lyme have Christmas Crackers painted 
on their windows, with an accompanying trail for all the family to 
find Cobby the Christmas bear! There will be prizes donated 
by participating retailers and Entry Forms are available from 
Serendip from Saturday Morning, until 23rd December. The prize 
draw will be made on Tuesday 23rd December. 

Additional champagne prize for adults too. 

Santa opens his Grotto this afternoon at the Royal Lion on Broad 
Street. Bring the kids along, entrance is just £1 and every child 
will receive a special Santa gift. 

Followed by the traditional Christmas Parade along Broad Street 
at around 5pm, and the swithcing on of our fantastic Christmas 
Lights... 

A great way to entertain the children, and explore our delightful 
town. 

Our Christmas Crackers display will be on show throughout 
December and the prize draw closes at noon on Tuesday 23rd 
December. 



because Community matters 



44-45 Coombe Street Lyme Regis. DT7 3YP Tel: 01297 445816 


Why not join us? 

Christmas Day Lunch 2014 (To be served at 1pm) £39 per person 

Starters 

Seafood Cocktail Brie Wedges Melon Garlic Mushroom Pot 

Sorbet 

Main Courses 

Roast Turkey, served with Roast potatoes, seasonal vegetables, stuffing, 
pigs in blankets and cranberry sauce. 

Medallions of Beef Fillet, served with horseradish cream, roast potatoes, 
seasonal vegetables and yorkshire pudding. 

Vegetable Nut Roast with apricots & goats cheese, served with new potatoes 
and seasonal vegetables. 

Poached Salmon, poached in white wine & lemon juice, served with a dill butter, 
new potatoes and seasonal vegetables 

Desserts 

Sherry Trifle Chocolate Mousse Christmas Pudding Cheesecake • Fresh Fruit Salad 

Cheese Board 

Coffee, Mince Pie & Christmas Cracker 

All Christmas reservations will be required to pre-order their Starter and Main Course in advance with a £20 deposit per person 


Sunday Roasts 
Licensed Bar 
Full Evening Menu 
Well behaved dogs welcome 
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LBK Takeaway Menu 


Beef Burgers 

Cheese Burger__ £4.95 


Classic Burger_ £5.45 

Chilli Cheese_ £6.95 


Texan RRQ^ 

_ £7.45 

Caribbean Reggae. 

_ £7.45 

Au Poivre. 

_ £7.45 

Caprese Burger.. £7.45 

BLT. 

£745 

Garlic Shroom 

£745 

Blue Cheese and Apple. 

_ £8.45 

Zeus Burger. 

_ £8.45 


Chicken Burgers 

Chicken Mayo_ £7.45 

Chicken Corn. £7.45 

Chilli Cheese_ £7.45 

Chicken Texan_ £8.45 

Caribbean Reggae. £8.45 

Chicken BLT_ £8.45 

All burgers come in a Brioche Bun 
Seeded or Plain 

Make any Beef burger a Double_ £2.95 

Takeaway Special 

Skinny Fries with your burger_ 50p 


Traditional 
Fish & Chips 


Fish is in a light a crispy cider batter, chips are 
cut by hand and cooked in beef dripping the 
traditional way. 


Cod (Regular). 

Cod (I arcre) 

—.£4.95 
_ £6.95 

Haddock (Regular) 

£4 95 

Haddock (large) 

£6Q5 

Handcut Chips (Regular)_ 

_£200 

Handcut Chips (Large). 

.—£3.00 

Cheesy Chips (Regular). 

-.£2.50 

Cheesy Chips (Large)_ 

—.£3.50 

Mushy Peas 

-.£1.00 

Sides 


Skinny Fries 

_ £1.95 

Sweet Potato Fries_ 

_ £3.45 

Cheesy Chips (Regular). 

_ £2.50 

Cheesy Chips (Large). 

— £3.50 

Onion Rings (x6)_ £1.95 

Onion Rings (xl2)_ 

—£3.45 

Coleslaw 

£100 

Mixed Salad. 

_ £1.50 


For the little ones 

Chicken Dippers & Chips_ £3.50 

4oz Burger & Chips_ £4.50 

Mini Fish & Chips_ £4.50 

Vegetarian Burgers 

Made with sweet potato mash, soya bean, red 
peppers, basil and mozzarella cheese, finished 
with a rustic basil and nut crumb. 

Have your vegetarian burger as: 


Cheese Burger_ £4.95 


Classic Burger_ 

£545 

Chilli Cheese. 

_ £6.95 


Caribbean Reggae. £7.45 

Caprese Burger_ £7.45 

Garlic Shroom_ £7.45 

Blue Cheese and Apple_ £8.45 

Zeus Burger_ £8.45 


Opening Times 

Monday.4.30pm-9pm 

Tuesday.CLOSED 

Wednesday_4.30pm-10pm 

Thursday.4.30pm-10pm 

Friday.4.30pm-llpm 

Saturday..4.30pm-10pm 

Sunday.12noon-9pm 

Summer Opening Hours, Bank 
Holidays, School Holidays, Christmas 
& New Year, please check Facebook 
or our internet page. 

Delivery Times 

Delivery Times for takeaway 
8pm to 10pm Wednesday, 
Thursday, Friday & Saturday 

There will be a £1 delivery 
charge for orders under £20.00 

All orders over £20.00 will be 
delivered free of charge 

Last orders for takeaway 15 
minutes prior to closing 

Last eat in orders 1 hour prior 
to closing 





















































